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(f) Facebook.com/KausarCookingOils 



Join our Facebook page for more excitement. 

Kausar 

BANASPATI & CANOLA OIL 




Pakistan Standards 



info@kausar.com. pk 



Every time you purchase our products KcUlSS? will donate Rs. 1 per kg/ltr to 
Shaukat Khanum Memorial Cancer Hospital and Research Centre. 
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f Biryani Masala 

Enjoy the Original Delicacy! 




SHOP ONLINE 
http://artoods.com pk 




FOR RECIPES 

Type <Phool> 

send SMS to 8227 
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MURREE BREWERY 

ISO 9001, 14001, HACCP& OHSAS 
Certified Company 



Every Sip... Extra Pleasure! 

Murree Brewery Malts 
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• No Preservatives 

• Premium Recipe 

• More Chicken 

• Quality Ingredients 
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Mohammad Hashim Tajir Surma 

E-mail: a.hashmi@cyber.net.pk Web: www.hashmtsurma.com 

All logos and typography erf Haihmi are International^ registered trademarks & "Copyright protected. 
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Aloo Bhujia 

Ingredients: 

Potatoes 

Garlic (finely cut) 

Cumin seeds 

Long dried red chillies 

Turmeric powder 

Dried mango 

Salt 

Mustard oil 



fekg 
4 

1 tsp 
8 

% tsp 
4 pieces 
to taste 
1 cup 



Method: 

Heat oil in a wok and fry garlic golden; add potatoes 
and salt. 

Cook till half done. 

Add remaining ingredients and keep on dum. Serve. 
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Daigi Pasanday 

Ingredients: 

Beef undercut 
Raw papaya paste 
Yogurt (whipped) 
Daigi red chillies 
Vinegar 

Chickpeas (roasted) 
Peppercorns 
Cumin seeds 
Black cumin seeds 
Tandoori masala, poppy seeds 
Lemon juice 
Fresh mint 
Onions (finely cut) 
Green chillies 
Salt 
Oil 

Fresh coriander (finely cut) 

Method: 

• Pound undercut lightly with a mallet; marinate with 
papaya and salt. 

• Mix vinegar and little water in red chillies; boil for a 
few minutes. Grind. 

• Grind chickpeas, both cumin seeds, poppy seeds and 
peppercorns; add to undercut. 

• Add tandoori masala, red chilli paste, yogurt, V2 

• lemon juice and salt; set aside. 

• Heat oil in a pot; fry onions. Remove V2 onions. 

• Add undercut to remaining onions; cook with lid on til 
tender. 

• Fry; add remaining lemon juice, mint and green 
chillies; keep on dum. 

• Garnish with coriander; serve. 
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for garnishing 
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Gram Lentils Mutton 

Ingredients: 



Mutton pieces 

Gram lentils (boiled) 

Onions (finely cut) 

Ginger/garlic paste 

Turmeric powder 

Red chilli powder 

Hot spices powder 

Cinnamon (roasted and powdered) 

Lemon juice 

Water (hot) 

Salt 

Oil 

Fresh mint, green chillies, 
lemon juice, ginger 



'/2 kg 
1 cup 
2 

1 tbsp 
1 tsp 
1 tbsp 
1 tsp 
1 tsp 
1 tbsp 
4 cups 
to taste 
1 cup 

for sprinkling 



Method: 

• Cook mutton with Vi water, onions, red chillies, 
turmeric, ginger/garlic and salt. 

• When dry, add lentils and remaining water; cook till 
well-mixed. 

• Add remaining ingredients; keep on dum. 

• Sprinkle lemon juice, mint, chillies and ginger on top. 

• Serve. 
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Bhuna Gosht 

Ingredients: 

Beef pieces 



1 kg 



Yogurt (whipped) 


1 cup 


Lemon juice 


2tbsp 


Green chillies (finely cut) 


4 


Cumin seeds (roasted and 





powdered) 1 tsp 

Black pepper (crushed) 1 tsp 

Red chillies (crushed) 1 tbsp 

Bihari masala (packaged) 1 tbsp 

Ginger/garlic paste 1 tbsp 

Salt to taste 

Oil V2 cup 



Method: 

• Cook meat with ginger/garlic and yogurt in a wok. 

• When water dries and meat is tender, add Bihari 
masala, red chillies and oil; fry. 

• Add green chillies, lemon juice, pepper, cumin and 
salt; keep on dum for 10 minutes. 

• Serve hot. 
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Reshmi Biryani 

Ingredients: 

Chicken pieces 
Rice (boiled) 
Ginger/garlic paste 
Yogurt 

Green chillies (crushed) 

Black pepper (crushed) 

Lemon juice 

Fresh cream 

Onions (finely cut) 

Milk (fresh) 

Orange food colour 

Fresh mint (finely cut) 

garnishing 

Salt 

Oil 

Butter 



1 W kg 

2 Vi cups 
1 tbsp 

1 cup 
8 

1 tsp 
4 tbsp 
500 grams 
3 

1 cup 
1 pinch 

V2 bunch +• for 

to taste 
1 cup 
1 tbsp 



Method: 

Cook chicken, ginger/garlic, mint, chillies, yogurt and 
salt in a pot till dry. 

Add pepper and lemon juice; remove from flame. 
Heat oil in a wok; fry onions. Remove. 
Spread onions on paper; allow to become crisp. 
Crumble with fingers. 

Pour hot oil over chicken; allow to cool and add 
cream . 

Layer a wide-necked pot with V2 rice, chicken, Y2 
onions and remaining rice. 

Dissolve food colour in milk; pour over rice. Keep on 
dum. 

Garnish with mint and remaining onions; serve. 
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Tomato and Egg Kasundi 



Ingredients: 

Tomatoes 

Eggs 

Garlic (chopped) 
Mustard seeds 
Cumin seeds 
Turmeric powder 
Red chilli powder 
Salt 
Oil 



'/ 2 kg 
4 

4 cloves 
1 tsp 
1 tsp 
Vk tsp 
1 tsp 
to taste 
x h cup 



Green chillies, fresh coriander for garnishing 



Method: 

Boil tomatoes; remove skin and de-seed. 

Heat oil in a pot; fry mustard seeds and cumin. 

Add garlic, turmeric and red chillies; fry. 

Add tomatoes and salt; fry until oil separates. 

Crack eggs into tomatoes; arranging them at intervals; 

keep on dum. 

When eggs turn white, garnish with green chillies and 
coriander; serve. 
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Pickled Prawn Vegetables 




Ingredients: 

Prawns 
Garlic paste 
Mixed pickle 
Tomatoes (chopped) 
Onion (finely cut) 
Capsicum (finely cut) 
Carrots (finely cut) 
Spring onions (finely cut) 
Black pepper (crushed) 
White vinegar 
Chicken cube 
Cornflour (made into a 
paste with water) 
Soya sauce 
Chinese salt 
Oil 

Method: 

• Marinate prawns with vinegar, cornflour and Chinese 
salt and set aside for 5 minutes. 

• Heat oil in a wok and fry prawns golden. Remove. 

• Heat 4 tablespoons oil in a wok; fry onions brown and 
add garlic. 

• When it gives off aroma add tomatoes and fry 

• Add all remaining ingredients except pickle and 
prawns; cook until vegetables are tender. 

• Add pickle and prawns; cook for a few minutes. 

• Remove in a dish and serve hot. 
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ChaoToms 

Ingredients: 

Prawns 

Chicken mince 
Fish fillet 
Garlic 
Onion 
Brow sugar 
Egg white 
Soya sauce 
Rice flour 

Black pepper (crushed) 
Carrots 
Salt 
Oil 

Lettuce leaves, cucumber 
Tomato ketchup 

Method: 

• Chop prawns, mince, fish, garlic, onion, sugar, egg 
white, soya sauce, rice flour, pepper and salt in a 
chopper. 

• Cut carrots info thick long strips. 

• Rub a little oil on your palms and place a little mix on 
them. 

• Place a carrot in its centre and shape into long kebab 
(Chao Tom). Repeat process to make more Chao Toms. 

• Heat oil in a wok and fry Chao Toms golden. 

• Decorate a dish with lettuce leaves and cucumber; 
arrange Chao Toms on top and serve with ketchup. 



100 grams 
1 00 grams 
1 00 grams 
5 cloves 
1 

1 tsp 
1 

1 tbsp 

2 tbsp 
1 tsp 
2 

to taste 

for frying 

for decoration 

as accompaniment 









♦ 


V 




f'/lOO 


& 


•e' 1 — 




fl/lOO 


Jji/ 




1 W 


fl/lOO 












i /*> 






% 


* 






3?d>U 




» r 




t • ( u 

















"L- j iis/Jl tf(S^u$J9i j„f(f$<J- ^f^J-^d 



M AS A LA 



35 



KITCHEN 



WWW.PAKSOCIET^COM 




:ONlilNE4liIBR^R^ 



ksocietVi f PAKSOCIETVl 




Mutton Breast Masala 

Ingredients: 

Mutton breast (pieces) Vi kg 

Yogurt (whipped) 1 cup 

Tomatoes (finely cut) 4 

Cinnamon 2 sticks 

Green cardamoms 5 

Cloves 5 

Cumin seeds (crushed) V2 tsp 

Black pepper (crushed) 1 tsp 

Ginger/garlic (chopped) 1 tbsp 

Salt to taste 

Oil 4 tbsp 
Green chillies,fresh coriander 

(finely cut) fo 



r garnisnmg 



ishi 



Green masala ingredients: 



Raw papaya paste 
Green chillies 
Fresh coriander 



2 tbsp 
3 

V2 bunch 



Method: 

• Blend green masala ingredients in a blender. 

• Marinate mutton with it and set aside for 1 hour. 

• Heat oil in a pot; fry cinnamon, cardamoms and cloves 
till they give off aroma. 

• Add meat and ginger/garlic; fry until oil separates. 

• Add all ingredients except tomatoes and cook until 
meat is tender. 

• Add tomatoes and cook for 5 minutes on high flame. 

• Remove in a dish. 

• Garnish with green chillies and coriander; serve. 
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Custard-filled Cream Puffs 

Ingredients: 



Puff pastry dough 
Mango custard powder 
Milk (fresh) 
Sugar 

Fresh cream 



250 grams 
Vi cup 

V2 kg + 1 cup 
V2 cup 
1 cup 



Almonds, pistachios (finely cut)'/2 cup 



Method: 

• Roll out dough and wraparound cone-shaped mould. 

• Repeat process to make 6 cones. 

• Place cones in a baking tray and bake in a pre-heated 
oven for 1 5 minutes at 1 80° C. Remove from moulds 
when cooled. 

• Make paste with custard powder and 1 cup milk. 

• Boil remaining milk in a pot and add sugar; when 
sugar dissolves, add custard paste little at a time while 
stirring continuously. 

• Add cream when custard thickens; whip and allow to 
cool. 

• Fill spoonfuls of custard in cones; sprinkle with almonds 
and pistachios; serve. 
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Chicken Cheese Hand! 

Ingredients: 



Chicken pieces 
Onion (chopped) 
Turmeric powder, 
red chilli powder 
Tomatoes (chopped) 

OD| 

Cumin seeds 



Garlic (chopped) 



'/2 kg 
1 

V2 tsp each 
4 

1 tbsp 
1 tsp 
1 tsp 



Red chillies (crushed) 
Cumin seeds (crushed and roasted), 

hot spices powder 1 tsp each 

Chilli sauce, soya sauce 1 tbsp each 
Butter, cream, clarified butter, 

yogurt 2 tbsp each 

Orange food colour 1 pinch 

Cottage cheese (grated) 3 tbsp 

Water 2 cups 

Salt to taste 

Oil V2 cup 

Fresh coriander, green chillies for sprinkling (finely cut) 



Method: 

Boil onion, turmeric, red chilli powder, V2 tomatoes, 
clarified butter and yogurt with water until onions are 
tender; blend in a blender. 
Heat oil in a pot; fry garlic and cumin golden. 
Add onion paste and remaining tomatoes; fry. 
Add crushed red chillies, cumin and salt; fry till oil 
separates. 

Add chicken and cook till colour changes. 
Add remaining ingredients and keep on dum. 
Sprinkle coriander and green chillies on top; serve. 
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1 tbsp each 
for frying 
for sprinkling 
for garnishing 



Chicken Bukhara Masala 

Ingredients: 

Chicken pieces (boneless) V2 kg 
Tancloori masala (packaged) 300 grams 

E " 

Lemon juice, cornflour 
Oil 

Fresh coriander (chopped) 
Spring onion, cucumber 

Masala ingredients: 

Onion (chopped) 2 tbsp 

Tomato (chopped) 1 

Cashew nuts (ground) 8 

Turmeric powder Vi tsp 
Red chilli powder, dried fenugreek 

leaves 1 tsp each 

Hot spices powder } A tsp 

Water V2 cup 

Salt V 2 tsp 

Oil 1/4 cup 

Method: 

Marinate chicken with tandoori masala, lemon juice, egg 
and cornflour; set aside for little while. 
Heat oil in a wok; fry chicken golden. Remove. 
Heat oil in a pot and fry onion golden. 
Add tomato, turmeric, red chillies, hot spices, water and 
salt; cook for a few minutes; fry. 
Add cashews and fenugreek; remove in a dish. 
Sprinkle coriander on top; garnish with spring onion and 
cucumber; serve. 
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Firecracker Shrimps 

Shrimp ingredients: 

Shrimps 

Red chillies (crushed) 
Black pepper (crushed) 

Egg 

Cornflour 
Refined flour 
Salt 
Oil 

Sauce ingredients: 

Sweet chilli sauce 
Chilli garlic sauce 
Chilli paste 
White vinegar 
Tomato ketchup 
Garlic (chopped) 

Oil 

Spring onion, capsicum (finely cut) 



1 tsp 

Vk tsp 



1 



4tbsp 
1 tbsp 
1 tsp 
for frying 



4 tbsp 
4 tbsp 
2 tbsp 
2 tbsp 
2 tbsp 
1 tbsp 

l /4 CUp 

for garnishing 



Method: 

Mix shrimp ingredients in a bowl and set aside for a little 
while. 

Heat oil in a wok; fry shrimps golden. Remove. 

To make sauce, heat oil in a pot and fry garlic golden; add 

remaining sauce ingredients and cook till thick. 

Add shrimps and mix thoroughly. Garnish with spring 

onion and capsicum. Serve. 



M 



ASALA 41 KITCHEN 



-COM 



:QNIilN t:<HlBR-rfR Y< 



Nil 



PAKSOCIElYl f PAKSOCIETVi 





Shahjehani Qorma 

Ingredients: 

Chicken (12 pieces) 1 kg 

Yogurt (whipped) 1 Vi cups 

Red chilli powder 3 tsp 

Turmeric powder Va tsp 

Almonds (peeled and ground) 20 

Onion (fried and ground) Vi cup 

Whole hot spices 1 tbsp 

Coriander powder 2 tsp 

Ginger/ garlic paste 2 tsp 

Ginger (finely cut) 1 tbsp 

Nutmeg and maze powder Va tsp 

Screwpine 1 tbsp 

Hot spices powder Vi tsp 

Water 1 Vi cups 

Salt 1 % tsp 

Clarified butter 1 cup 



Method: 

Heat clarified butter in a pot. 

Add chicken, ginger/garlic, whole hot spices, red chillies, 
coriander, yogurt, turmeric and salt; fry until chicken 
changes colour. 

Add 1 cup water; cook with lid on until chicken is tender. 
Add onion, almonds, ginger, nutmeg and maze, and 
remaining water; cook on medium flame until oil separates. 
Sprinkle hot spices powder and screwpine on top and serve. 
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Rabri Kheer 

Ingredients: 

Milk (Fresh) 

Rice (soaked and ground) 
Sugar 

Condensed milk 
Rose water 

Green cardamom powder 
Rabri 

Pistachios (finely cut), 
sterling silver 
leaves 



9 



2 litres 
V2 cup 
2 tbsp 
16 cup 
1 tbsp 
1 tsp 

250 grams 



for garnishing 



Method: 

• Cook milk in a pot for 30 minutes; add rice and cook until 
tender. 

• Add sugar and cook till milk thickens; add cardamoms, 
rose water and condensed milk; cook for 5 minutes. 

• Remove in a dish and allow to cool; add rabri. 

• Garnish with pistachios and sterling silver leaves; serve. 
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Paper Sandwiches 

Ingredients: 

Bread slices 6 

Cheddar cheese (slices) 6 

Tomatoes (cut into rounds) 2 

Black pepper (crushed) 1 tsp 



Method: 

• Lightly roll a rolling pin over slices to make them thin; toast 
them in a toaster. Remove. 

• Place a slice of cheese on one side of the 3 warm toasts; 
place some tomatoes on top and sprinkle pepper. 

• Place another slice of cheese on top followed by a slice 
bread. 

• Press the sandwich down lightly.Cut into triangle. 

• Repeat process twice to make more sandwiches. 
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Sesame Seed Naans 



Ingredients: 

Refined flour (sieved) 

Sugar 

Yeast 

Water (lukewarm) 
White sesame seeds 
Salt 
Butter 



2 cups 
1 tsp 
1 fbsp 

1 cup 
2tbsp 
Vn tsp 

2 tbsp + for brushing 



Method: 

Mix all ingredients except sesame seeds in flour and 
knead into dough; cover with wet cloth and set aside for 1 
hour. 

Make medium-size balls from dough; roll out into discs 
and sprinkle sesame seeds on top. 

Roast naans on an iron griddle on low flame from both 
sides. 

Brush butter on naans; remove from flame. 
Cut into pieces and serve. 
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Chicken Mix Kebabs 



1 cup 
1 cup 
Va cup 

1 

1 tsp 

1 tbsp 
1 tbsp 
1 

1 cup 
4 



1 



altogether 



Ingredients: 

Chicken pieces (boneless) 
Potatoes (cubed) 
Gram lentils (soaked) 
Tomato (finely cut) 
Red chilli powder 
Hot spices powder 
Ginger (chopped) 
Garlic (chopped) 

E " . . 
Breadcrumbs 

Green chillies (finely cut) 

Fresh coriander, fresh mint 

(finely cut) 

Water 

Salt 

Oil 

Chaat masala 
Fresh coriander, lemon 
(cut into rounds) 

Method: 

• Cook chicken with water, potatoes, lentils, red chillies, 
ginger, garlic, tomato, hot spices and salt in a pot till dry. 

• Grind in a chopper. Remove in a bowl. 

• Add coriander, mint and chillies; shape into round 
kebabs. 

■ Coat kebabs first with ega, then with breadcrumbs. 

• Heat oil in a frying pan; Try kebabs golden from both 
sides. Remove. 

• Decorate a serving dish with fresh coriander and lemon; 
place kebabs on top; sprinkle chaat masala. Serve. 



Vi cup 
1 cup 

i v% tsp 

for frying 
for sprinkling 

for decorating 
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Gram flour Bari Masala 



Barhi ingredients: 

Gram flour (sieved) 
White lentil (soaked and blended) 
Red chilli powder 
Turmeric powder 
Hot spices powder 
Ginger (finely cut) 
Water 
Salt 
Oil 

Masala ingredients: 

Tomato, onion (chopped) 
Potatoes (peeled ana cubed) 
Ginger/garlic paste 
Red chilli powder 
Turmeric powder 
Hot spices powder 
Water 

Cumin seeds, salt 

Fresh coriander, green chillies 
(finely cut) 

Method: 

Mix bari ingredients in a bowl. 

Heat oil in a wok; drop spoonfuls of batter into it and fry 
bariyan golden. Remove. 

Heat oil in a pot; fry onion, ginger/garlic, cumin and 
tomato. 

When tomato is tender, add red chillies, turmeric, hot 
spices and salt, and cook; fry masala on high flame. 
Add bariyan, potatoes and water; cook on low flame till 
potatoes are tender. 

Garnish with coriander and chillies; serve. 



% cup 
Va cup 
Vi tsp 
1 pinch 

1 tsp 

2 tsp 
Va cup 
Vi tsp 
for frying 



1 each 
2 

2 tsp 

'/ 2 tsp 

Va tsp 

1 tsp 

2 cups 
V2 tsp each 
Va cup 

for garnishing 



v t 

* ■ 



* r 

J}- 

u^/d/^'A 



•r* 9 - 

V' V 



k 



ASALA 



50 



KITCHEN 




:©NI!lNE4liIBRWR*VS 



1 

ksocietVi f PAKSOCIETVl 



NED BY FAMOUSURDUNOVELS 




Potato Gram flour Cutlets 



Ingredients: 

Potatoes (boiled and mashed) 

Gram flour (sieved) 

Tomato (chopped) 

Green chillies (chopped) 

Fresh coriander (chopped) 

Cumin seeds 

Carom seeds (crushed) 

Dried pomegranate seeds (crushed) 

Hot spices powder 

Red chillies (crushed) 

Coriander seeds (crushed) 

Lemon juice 

Egg 

Salt 
Oil 

Fresh coriander, lemon 
(cut into rounds) 



4 

Vi cup 
1 

4 

Va cup 

h tsp 

Va tsp 

3tbsp 
Vi tsp 
1 tsp 
1 tsp 
1 tbsp 
1 

1 tsp 
for frying 

for garnishing 



Method: 

• Mix all ingredients in a bowl; shape into cutlets. 

• Heat oil in a frying pan; fry cutlets golden from both sides 
on medium flame. Remove. 

• Garnish with coriander and lemon; serve. 
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Cheese Ravioli Casserole 

Chicken ingredients: 



Chicken breasts (boneless) 
Black pepper (crushed) 
Mustard paste 
Lemon juice 
Salt 

Masala ingredients: 

Onion (paste) 

Tomatoes (blended), tomato ketchup 
Ginger/garlic paste 
Oregano, red chillies (crushed) 
Lemon juice 
Salt 
Oil 

Cheddar cheese (grated), fresh 
coriander 
Green chillies 

Method: 

• Cut chicken breasts into thin pieces and pound them with a 
mallet. 

• Marinate chicken with chicken ingredients and set aside for 
30 minutes. 

• Roll chicken pieces and hold them fast with toothpicks. 

• Heat oil in a pot and fry chicken on high flame until colour 
changes. 

• Add onion and cook for a few minutes; add ginger/qarlic, 
red chillies, oregano, lemon juice and salt. Cook until 
chicken is tender. 

• Add tomatoes and ketchup; cook for 10 minutes; remove in 

a dish. 

• Sprinkle cheese and coriander on top; garnish with green 
chillies. Serve. 



2 

1 tsp 
1 tsp 
1 tbsp 

V2 tsp 



Vi cup 

1 cup each 

2 tsp 

1 tsp each 

2 tbsp 
Vi tsp 

4 tbsp + for frying 

for sprinkling 
for garnishing 
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Smoked Macaroni 



Ingredients: 

Macaroni (boiled) 
Chicken pieces 
(boneless, boiled) 
Chicken sausages 
Garlic (chopped) 
Red chillies (crushed) 
Black pepper (crushed) 
Chicken cube 
Fresh cream 
Carrots (finely cut) 
Cabbage (finely cut) 
Capsicum (finely cuf) 
Water 
Salt 
Oil 

Fresh coriander, carrots 
(finely cut) 



Method: 



350 grams 

Vikg 
6 

1 tsp 
1 tsp 
1 tsp 
1 

300 grams 
1 cup 
1 cup 
1 

V2 cup 
1 tsp 
3tbsp 

for garnishing 
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• Heat 01 in a pot and fry garlic; add water, chicken cube, 

A JJ I PePPe '" SOlt C °° k f ° r ° few minufes - 

• Add all remaining ingredients except cream and remove 
trom name. 

• Add cream; smoke with burning coal. Remove in a dish. 

• Garnish with coriander and carrots; serve. 
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1 tsp 



Potatoes with Yogurt 

Ingredients: 

Potatoes % kg 

Yogurt (whipped) V2 kg 

Milk (fresh) 1 cup 
Cumin seeds (roasted and crushed) 

Green chillies (ground) 2 tsp 

Garlic (chopped) 1 tsp 

Fresh coriander (chopped) 2 tbsp 

Salt V2 tsp 

Oil for frying 

Tempering ingredients: 



Curry leaves 8 

Cumin seeds 1 tsp 

Garlic (chopped) 2 tsp 

Oil for frying 

Method: 

• Peel and grate potatoes. 

• Heat oil in a wok; fry potatoes golden. Remove. 

• Whip yogurt with milk, cumin, green chillies, garlic, 
coriander and salt; add potatoes. 

• Heat oil in a frying pan; fry tempering ingredients golden 
and pour on top of yogurt. Serve. 
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Chicken Ginger Chillies 

Ingredients: 

Chicken pieces (boneless) 
Tomatoes (chopped) 
Yogurt (whipped) 
Ginger/garlic paste 
Red chilli powder 
Cumin seeds (crushed) 
Turmeric powder 
Ginger (finely cut) 
Green chillies (finely cut 
lengthwise) 
Water 
Salt 
Oil 

Ginger, fresh coriander, 
green chillies 



250 grams 
V2 cup 
1 tsp 

1 fsp 

2 tsp 
V2 tsp 
4 tbsp 

6 

1 cup 

'/2 fSp 
'/2 CUp 

for garnishing 



Method: 

C j 0fC L C n icl<en P ' eCes ' tomatoes ' y°9 urt ' ginger/garlic, 
red chillies, turmeric, cumin and salt with water in a pot 

till meat is tender and dry. Remove in a dish. 

Heat oil in a frying pan; saute ginger and green chillies 

ana pour on top of chicken. 

Garnish with ginger, coriander and chillies; serve. 
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Chicken Chatkhara 

Ingredients: 

Chicken pieces 
Potatoes 
Tamarind pulp 
Jaggery 
Rice flour 

Black pepper (crushed) 
Red chilli powder 

Cumin seeds (roasted and crushed) 
Dried ginger (roasted and powdered) 
Carom seeds (roasted and crushed) 
Cornflour (made into a paste with 
water) 
Salt 

Oil 

Capsicum (cut finely lenghtwise) 

Method: 

• Cut chicken pieces and potatoes lenathwise. 

• Coat them with rice flour, mixed with little salt and Vi 
teaspoon pepper. Set aside for a little while. 

• Heat oil in a wok; fry chicken and potatoes golden. 

• Remove in a dish. 

• Cook tamarind pulp, red chillies, jaggery and salt in a 
saucepan; cook until jaggery melts. 

• Add cornflour, little at a time, till sauce thickens. 

• Add cumin, dried ginger and carom seeds. Pour over 
dish. 

• Sprinkle black pepper on top; garnish with capsicum 
serve with sauce. 



Vfclcg 
4 

2 cups 
50 grams 
Vi cup 
Vi tsp + 
for sprinkling 
2 tsp 
2 tsp 

V2 tsp 

1 tsp 

2tbsp 
1 tsp + for 
seasoning 
for frying 
for garnishing 
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Bean Burritos 



Ingredients: 

Tortillas 

Onion (finely cut) 

Capsicum (finely cut) 

Garlic (chopped) 

Black beans (boiled) 

Jalapeno (finely cut) 

Cream cheese 

Fresh coriander (chopped) 

Salt 

Oil 



10 

1 

1 tsp 
1 cup 

1 tsp 

84 grams 

2 tbsp + for sprinkling 
V2 tsp 

2 tbsp 



Method: 

Wrap tortillas in aluminium foil and bake for 10 
minutes at 1 70° C in a pre-heated oven. Remove. 
Heat oil in a frying pan; add onion, capsicum, garlic, 
jalapeno and salt; cook for a few minutes. 
Add black beans and cook for 1 0 minutes. 
Add cheese and coriander; remove from flame. 
Place little bean mixt in the centre of each tortilla and 
fold over. 

Sprinkle coriander on top and serve. 
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Curry Pasta 

Ingredients: 

Chicken pieces (boneless) 
Spaghetti (boiled) 
Gram flour (roasted) 
Capsicum (finely cut) 
Curry leaves 
Ginger/garlic paste 
Turmeric powder 
Paprika powder 
Red chillies (crushed) 
Coconut milk powder 
Water 
Salt 
Oil 

Fresh coriander, green chillies, 
lemon (cut into rounds) 



'/2 kg 
2 cups 
X A cup 
4 
4 

1 tbsp 
1 tsp 
2tsp 
1 tbsp 

1 cup 
Va cup 
to taste 

2 tbsp 

■ 

for garnishing 



Method: 

Heat oil in a pot; cook curry leaves and capsicum for a 
few minutes. 

Add chicken and fry until colour changes; add ginger/ 
garlic and cook for a minute. 

Mix turmeric, paprika, red chillies, gram flour and salt 
in a bowl; add to pot; cook for two minutes while stirring 
continuously. 

Add water mixed with coconut milk powder; cook on low 
flame till chicken is tender. 

Place spaghetti on a serving dish and arrange chicken 
on top. 

Garnish with coriander, green chillies and lemon; serve. 
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Scones 



Ingredients: 

Refined flour (sieved) 
Sugar 

Baking powder 
Baking soda 
Butter (unsalted) 
Raisins 
Sour cream 

Egg 

Salt 



2 cups 

Vi cup + for sprinkling 
1 tsp 
V* tsp 
8 tbsp 

Vi cup 
Vi cup 
1 

Vi tsp 



Method: 

Mix sugar, baking powder, baking soda and salt in 
flour; add butter and mix with fingers till crumbly; add 
raisins. 

Whip egg and cream in a separate bowl; add into 
flour while stirring with a spoon continuously. 
Line a baking tray with butter paper; drop spoonfuls of 
batter on it, at intervals. 

Bake in a pre-heated oven for 1 5 minutes at 1 80° C; 
remove on a wire rack. 
Allow to cool and serve 
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Cookies (made without eggs) 



Ingredients: 

Refined flour (sieved) 
Vanilla custard powder 
Icing sugar 
Sugar 

Unsalted butter 
Milk (fresh) 



1 Vi cups 
V2 cup 
V2 cup 
1 tbsp 

1 cup + for brushing 
3 tbsp 



Method: 

• Beat icing sugar and butter with an electric beater. 

• Add flour, milk and custard powder; whip till well 
blended. 

• Shape into small flat balls; coat with sugar. 

• Brush butter on a baking tray; place balls at intervals 
and press them down lightly with a fork. 

• Bake in a pre-heated oven at I8O0 C for 1 2 minutes; 
remove on a wire rack. 

• Allow to cool; serve. 

* Note: Beware of over-baking as hot cookies will appear 
soft but become crisper as they cool. 



iff 



W5 



MAS ALA Q2 KITCHEN 




IOUSURDUNOyELS 





Almond Balls 



Ingredients: 




Almonds (peeled) 


Vikg 


Icing sugar 


3 cups 


Rose water 


4tbsp 


Cardamom powder 


2tbsp 


Almond essence 


3 tbsp 


Pistachios (peeled and boiled) 


for garn 



ishi 



n 9 



Method: 

Combine all ingredients in a chopper. 

Shape into small balls. 

Garnish with pistachios and serve. 
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Prawn Tempura 

Ingredients: 

Jumbo prawns (with fail) 
Yeast (dissolved in water) 
Refined flour (sieved) 
Salt 
Oil 

Chilli garlic sauce 



15 
1 tsp 
V2 cup 
to taste 
for frying 

as accompaniment 



Method: 

Mix flour, yeast, little lukewarm water and salt in a bowl; 

set batter aside for 1 hour. 

Coat prawns with batter. 

Heat oil in a wok; fry prawns golden. Remove. 

Serve with chilli garlic sauce. 
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Aromatic Khichri 

Ingredients: 

Rice (soaked) 

Yellow lentils with skin (soaked) 

Ginger/garlic paste 

Cinnamon 

Cardamoms 

Star anise 

Green cardamoms 

Cloves 

Water (hot) 

Salt 

Clarified butter 
Onion (fried) 



1 cup 
1 cup 
1 tbsp 

1 stick 
2 

2 
2 
5 

2 V2 cups 
to taste 

1 cup 

for garnishing 



Method: 

• Heat clarified butter in a pot; add cinnamon, both 
cardamoms, star anise and cloves. Cook for a few minutes. 

• Add ginger/garlic, lentils and 1 cup water; cook till lentils 
are tender. 

• Add remaining water; add rice and salt when water boils. 

• Keep on dum when dry. 

• Garnish with onion and serve. 
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Turnip Kebabs 

Ingredients: 

Turnips (peeled and boiled) 
Bread slices (soaked) 
Fresh coriander (finely cut) 
Green chillies (finely cut) 
Onion (finely cut) 
Tamarind pulp 
Hot spices powder 

E gg 

Salt 
Oil 

Tomato ketchup 




x h bunch 

6 

1 

4tbsp 
] tsp 
1 

to taste 
for frying 

as accompaniment 



Method: 

• Grind aft \ngred\en\s except o\\ m a chopper. 

• Shape into kebabs. 

flrt • Heat oil in a frying pan; fry kebabs golden from both sides; 
remove. 

• Serve with tomato ketchup. 
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Turnip Kebabs 

Ingredients: 

Turnips (peeled and boiled] 
Bread slices (soaked) 
Fresh coriander (finely cut) 
Green chillies (finely cut) 
Onion (finely cut) 
Tamarind pulp 
Hot spices powder 

Egg 

Salt 
Oil 

Tomato ketchup 



4 

2 

V2 bunch 

6 

1 

4tbsp 
1 tsp 
1 

to taste 
for frying 

as accompaniment 




Method: 

Grind all ingredients except oil in a chopper. 
Shape into kebabs. 

Heat oil in a frying pan; fry kebabs golden from both sides; 
remove. 

Serve with tomato ketchup. 
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Pickled Turnips 

Ingredients: 

Turnips 

Red chillies (crushed) 
Sugar 

Mustard seeds 
Apple cider vinegar 
Salf 



4 

2tbsp 
1 tbsp 
1 tbsp 
1 cup 
1 tsp 




Method: 

Peel turnips and cut into rounds; sprinkle salt on them and 
set aside. 

Boil 3 cups water with vinegar, mustard seeds, red chillies 

and sugar; pour over turnips. 

Stir with a wooden spoon and store in a glass jar. 
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Chicken Nuggets 

■ 

Ingredients: 

Chicken mince 250 grams 

Black pepper (crushed) to taste 

Salt to taste 

Oil for frying 

Chilli garlic sauce, French fries as accompaniments 

Batter ingredients: 



Refined flour 
Cornflour 
Cold water 
Salt 



2 tbsp 
2 tbsp 
as required 
to taste 



■ 

Method: 

Mix mince, pepper and salt in a bowl. 
Shape into small nuggets. 

Mix batter ingredients in a bowl and coat nuggets with 

it. 

Heat oil in a wok and fry nuggets on low flame for 5 
minutes. Remove and keep aside for 10 minutes. 
Heat oil again and fry nuggets golden. 
Serve nuggets with French fries and chilli garlic sauce. 
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ZlllC* keeps your Skin 
Hair and Nails healthy 




Zinc* is essential for 
Spermatogenesis & improving 
low libido by increasing 
the testosterone secretion 




Zinc* helps in maintaining 
night time Vision 

Zinc* keeps your Bones 
and Teeth strong 

lnc* helps in Wound 



* In case of Zinc deficiency, consult your doctor today. 
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Raajma 

Ingredients: 

Kidney beans (boiled) 
Onions (chopped) 
Tomatoes (chopped) 
Ginger/garlic (chopped) 
Green chillies (finely cut) 
Turmeric powder 
Red chilli powder 
Coriander powder 
Hot spices powder 
White sesame seeds 
Cumin seeds 
Salt 

Clarified butter 
Oil 

Mint leaves 



1 cup 

2 

2 

1 tsp 
4 

Va tsp 

y% tsp 

1 »sp 
Va tsp 
1 tsp 
Va tsp 
to taste 
1 tsp 
2tbsp 



for garnishing 



Method: 

• Heat oil in a pot and fry cumin; add onions, green 
chillies, ginger/garlic and fry. 

• Add all ingredients except clarified butter and beans and 
cook for 1 minute; add beans and little water; cook and 
leave on dum. 

• Garnish with mint leaves and clarified butter and serve. 
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Chicken Lemon Sauce 

Chicken Ingredients: 
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m 



Chicken breasts 
Black pepper (crushed) 
Soya sauce 
Refined flour 
Salt 

Batter ingredients: 

Refined flour (sieved), cornflour 

Eggs 

Baking powder 

Black pepper (crushed) 

Chilli oil 

Wafer (cold) 
Salt 
Oil 



2 

1 tsp 
1 tsp 
2tbsp 
to taste 




s 



Sauce ingredients: 

Lemon juice 
Lemon (finely cut) 
Sugar, honey 
Water 



2 cups each 
2 

4 tsp 
1 tsp 

3 tbsp 
3 cups 
to taste 
for frying 



4 tbsp 
8 slices 
2 tsp each 
1 Vz cups 



Method: 

Pound chicken breasts till thin with a mallet. Marinate 
them with chicken ingredients and set aside for a little 
while. 

Mix batter ingredients in a bowl. 

Heat oil in a frying pan; coat chicken with batter and fry 
golden; remove in a dish and cut into pieces. 
Heat water in a saucepan to make sauce; add lemon 
slices, lemon juice, honey and sugar. Cook till thick. 
Add salt; pour sauce over chicken. Serve. 
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Honey Chicken Wings 



Chicken ingredients: 

Chicken wings 

Black pepper (crushed) 

Refined flour 

Cornflour 

Egg 

Water 

Salt 

Oil 

Capsicum (finely cut) 

Sauce ingredients: 

Honey 
Water 

Tomato ketchup 
Soya sauce 
Lemon juice 



5 

1 tsp 
2tbsp 
2tbsp 
% 
1 cup 
to taste 
for frying 
for garnishing 



50 grams 
4 tsp 

1 00 grams 
1 tsp 
1 tsp 



Method: 

Slit chicken wings on one side and collect meat to one side. 
Boil water in a pot; add wings. Cook till tender. 
Remove wings in a bowl and mix in remaining chicken 
ingredients. 

Cook sauce ingredients in a frying pan till thick. Remove 
from flame. 

Heat oil in a wok; fry wings golden, one by one, on medium 
flame; remove in a dish. 

Pour sauce over wings; garnish with capsicum. Serve. 
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YBARRA 

OLIVE OIL 

SINCE 1842 



A COMPLETE RANGE OF 

EXTRA LIGHT, EXTRA VIRGIN 

OLIVE MASSAGE OIL, OLIVE HAIR OIL, OLIVE BABY OIL, 

OLIVE POMACE OIL 
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YBARRA 

OLIVE OIL 
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A PRESENT FOR 



YOUR HEALTH 



Good cooks, 
deserve great oil! 

Ybarra Olive Oil has been carefully created 
to please both, the tongue and the heart! 
II contains large number of MUFA which 
helps in better blood circulation, boosts 
HDL cholesterol levels and reduces the risk 
of heart attacks considerably! With Ybarra, 
you will never have to compromise on 
good taste to ensure great health! 



HEALTH BENEFITS 

Heart Healthy 
Anti Skin Aging 
Good for the Eyes 
Control Diabetes 
Prevents Cancer 
Enhances Digestion 
Control Blood Pressure 
Control Liver Activity 
Minimizes Clots 
Restricts Stone Formation 



International 
food standard 





MADE IN 



Used in 
more than 

80 
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Assistant Manager (Marketing & Key Accounts) 
■jtfpuse No.50, Street No. 101, G-13/1, tslamaba fMI 
(TOp^^ JD51-851 7049, Ce^4MS60S08 
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Specially designed Io<ontfot Ihe 
humidity level in CrisperrVegecable box. 
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I^OI IRI F- Specially designed 
UUUDLf to work in Pakistani 

SIDED temperatures up to 55 C -C 

ROLL BOND 
EVAPORATOR 



ENERGY 

EFFICIENT Runs at most 

economical mode with maximum 
efficiency. 10% more efficient than 
other relrigerators 



Change your life 





CRISPO- FRESHER 

TRAY SP ec ' a "v designed tray hold* 
I I more moisture to keep 

fruits and vegetables fresh 
for longer 



A f« j_ Fmlts silver ions that reduce 
"jf™ bacteria growth 

BACTERIA BUSTER 




DOOR performance 

INSULATION 



Pak Elektron Limited Toll Free: 0800-00-735 (PEL), www.pel.com.pk | www.facebook.com/pel 
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SKIN BLEACH CREAM 
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www.stillmans.com 



/Slillmans-Beauly-Pakistan 



."-Contact us on 
0800-00700 
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